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(54) FOOD MATERIAL CONSISTING OF MALT ROOT AS MAJOR INGREDIENT 

(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain the subject food consisting of a material obtained by 
crushing malt roots containing by-products of the cleaning of barley such as cereal husks and 
ear stems and then sieving, containing the large amount of various nutritious components and 
food fibers, excellent in eat feeling and flavor, and produced easily. 

SOLUTION: This food material containing malt roots as major ingredient, is produced by 
crushing the malt roots containing by-products of the cleaning of barley such as cereal husks 
and ear stems, and then sieving. The crushing of the malt roots is preferably conducted by 
using a dry-type crusher having 0.5-2mm clearance of whetstones. A screen having 0.5-1 mm 
clearance is preferably used. Further, it is preferable to finely crush the crushed and sieved 
malt roots material again by a crusher having <50-200 / am clearance in the case of producing a 
food by adding the resultant food material to the other food materials, since the resultant food 
material is further improved in an eat feeling and is a fine powder having a color tone of pale 
brown. For example, a cookie, a biscuit, a Japanese cracker and a bread are cited as the food to 
which the objective food material can be applied. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3,In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The food material characterized by consisting of a screen or an opium poppy 
********** malt root after grinding the malt root containing the hull which is the malting by- 
product of barley, a cob r etc. 

[Claim 2] the food material characterized by consisting of a screen or a malt root which ground 
****** further and was obtained after grinding the malt root containing the hull which is the 
malting by-product of barley, a cob, etc. 



[Translation done.] 
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damages caused by the use of this translation. 

l.This document has been translated by computer. So the translation may not reflect 
the original precisely. 

2 **** shows the word which can not he translated. 
3.1n the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the food material using the malt root 

produced at the malting process of barley. 

[0002] 

[Description of the Prior Art] Generally, the malt used for Biel, whiskey, etc. is 
manufactured through the process of barley careful selection, malt steeping, a sprout, 
****, and malt careful selection. A malt root arises as a byproduct in the case of the 
barley malting, useful objects, such as nutrition components, such as protein, and a 
dietary fiber, are contained in this malt root at abundance - for example, "beer 
zymurgy" Matsuyama ****** — it Toyo Keizai ShinpO'Sha-publishes, will come out in 
1970, and is known. However, discard other than a malt root, such as a hull and a cob, is 
contained in the by-product produced at the malting process of the above-mentioned 
barley. On the other hand, invention which extracts the water-soluble dietary fiber of a 
malt root, and uses this for an eating-and-drinking article is indicated by JP, 3*49662, A 
as an approach of obtaining the dietary fiber of a malt root. However, there was no 
method of using the byproduct containing the malt root produced in case the malt 
which is raw materials, such as Biel and whiskey, is manufactured, and it was not used 
except that it used as feed of livestock. 
[0003] 

[Problem(s) to be Solved by the Invention] without special equipment and a lot of energy 
are used for this invention for a malt root from the by product containing the malt root 
produced in case the malt which is raw materials, such as Biel and whiskey, about 
barley is manufactured - actuation - discard, such as a hull peculiar to the 
above-mentioned raw material intermingled in a malt root raw material and a cob, is 
removed efficiently simply, and it aims at providing as a food material. 
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[0004] 

[Means for Solving the Problem] If the malt root containing the hull which is the 
malting by-product of barley, a cob, etc. is ground when it inquires, in order that this 
invention persons may solve the above-mentioned technical problem Remaining in 
mixture, without grinding a malt root and grinding other hulls, a cob, etc. A header, 
Discard with the very difficult conventional separation of a hull, a cob, etc, intermingled 
at a malt root if this is sifted behind can remove alternatively. And without components 
to hold, such as nutrition components, such as protein which a malt root has, and a 
dietary fiber, denaturalizing in any way, when the good edible material of mouthfeel 
was moreover obtained and this was ground further, header this invention was 
completed for the ability to use as a food material which was further excellent in 
mouthfeeL 

[0005] Invention of **** 1 is a food material characterized by consisting of a screen or an 
opium poppy ********** malt root after grinding the malt root containing the hull 
which is the malting by-product of barley, a cob, etc. and invention of **** 2 is a food 
material characterized by consisting of a screen or a malt root which ground ****** 
further and was obtained after grinding the malt root containing the hull which is the 
malting by-product of barley, a cob, etc. 
[0006] 

[Embodiment of the Invention] All can be used for the malt root containing the hull 
which is the malting by product of barley, a cob, etc. which is the raw material of this 
invention, if it is generated as a byproduct in case malting of the barley is carried out 
and malt is manufactured. This byproduct contains discard, such as a hull which is an 
envelope of barley besides the malt root produced at the time of malting, a cob of barley, 
****, and ** 

[0007] The general approach that the grinding means performed to obtain the food 
material of this invention grinds the above-mentioned raw material with a grinder is 
applied. Especially as this grinding condition, 0.5'2.0mm has the desirable gap (path 
clearance) of a grinding stone. Moreover, it is suitable for a grinder to use dry type 
grinders, such as for example, Soeren Di Peter (MASUKO SANGYO CO., LTD. make). 
Thus, in grinding of a malt root raw material, since a malt root is weak, it is ground 
simply and passes along the gap of a grinding stone, but since a hull, a cob, etc. which 
are discard are thin Taira, even if they are crushed by the mortar of a grinder, they will 
not be ground, but will pass through the gap of a grinding stone. Therefore, a next 
screen or next ** can sift out this discard and a malt root very efficiently, 
[0008] A screen or ** sifts out the discard which remains without being ground from the 



2 



malt root raw material which the above ground. In this case, the gap of the screen to be 
used uses a thing 1mm or less. A 0.5- 1mm thing is especially suitable. Discard, such as 
a hull and a cob, is 3mm or more generally to a malt root grinding object being 1mm or 
less. Therefore, if this sieving is performed, only a malt root grinding object will be 
obtained alternatively. 

[0009] the malt root grinding object obtained as mentioned above in invention of **** 2 
— path clearance 200 more micrometers or less " a 50 "200 micrometer grinder grinds 
suitably. Since a color tone is also the pulverized coal of thin brown while mouthfeel 
becomes much more good, such a pulverized malt root is very suitable, when adding into 
other food ingredients by using this as food material and manufacturing food, these 
malt root fine particles " food materials, such as wheat, " comparing nutrition 
components, such as protein, amino acid, a mineral, and a vitamin, - abundant " 
containing - there are also still more contents of a fiber and Li and the food which 
added this are food materials which mouthfeel is excellent in and have various 
advantages with sufficient flavor. As food which uses the food material of this invention, 
it can be used for the so-called snack confectionery, such as the food which uses grain 
powder, such as wheat flour and rice powder, etc., for example, Cookie, a biscuit, a rice 
cracker, and hail, a pan, etc. 

[0010] Next, the example of this invention is shown. This invention is not limited to this 
example. 

[Example 1] 2.3kg of the malt root containing a hull, a cob, etc. was ground by path 
clearance 1mm using the dry mill (Soeren Di Peter). This grinding object was covered 
over the 500* micrometer screen the back, and 2.04kg of malt root grinding objects was 
obtained to the minus sieve except for discard, such as a hull and a cob, 
[0011] 

[Example 2] The grinder which used the malt root grinding object obtained in the 
example 1 for the example 1 was used, it ground by path clearance lOOmicro meter, and 
2.0kg of powder of the thin brown of this invention was obtained. In addition, 2.0kg of 
these powder has checked that particle size was 100 micrometers or less from having 
passed all of a 100'micrometer screen. 
[0012] 

[The example 1 of a trial] 

The result of having performed proximate analysis, next proximate analysis of the food 
material of this invention is shown in Table 1. In addition, proximate analysis is 
performed by making rice, wheat, and a wheat germ into a comparison sample as other 
food materials, and the result is written together. 
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[0013] 
[Table l] 
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Being mostly contained above from the result compared with the material of others 
E material / of this invention / food / crude protein J was checked. Moreover, since there is 
much ash content, it is suggested that many minerals contain. 
[0014] 

[The example 2 of a trial] 

the content of the fiber (dietary fiber) of the food material of this invention of the fiber 
content example 2 - Prosky -- it measured by law. In addition, the trial same as a 
comparison sample was performed for wheat as other food materials. Consequently, the 
food material of this invention was 18.3 % of the weight, and wheat was 2.1 % of the 
weight. From this result, it was checked that the food material of this invention 
contains a 9 times as many fiber as this from wheat. 
[0015] 

[The example 3 of a trial] 

Amino acid analysis was performed about the food material of this invention of the 
amino- acid -composition example 2. The result was as in Table 2. 
[0016] 
[Table 2] 
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TTs^^^y 2,14 

)\t 5T 5 > 2.10 

)\ y > 0.92 
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5* ^. 9- A y 0.17 

a 4 y y lis 
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7 n U > 0.42 
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^ u y y o.32 
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The content of the above-mentioned table is more than g in lOOg. From the above result, 
it was checked that the food materials of this invention are the above amino acid 
composition including an essential amino acid. 
[0017] 

[The example 4 of a trial] 

Mineral analysis of the food material of this invention of the mineral content example 2 
was performed. In addition, the trial same as a comparison sample was performed for a 
wheat germ and wheat as other food materials. The result was as in Table 3. 
[Table 3] 
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From the above result, it was checked that the food material of this invention contains 
many calcium, iron, and potassiums 8 times from 2 compared with a wheat germ and 
wheat. 
[0018] 

[The example 5 of a trial] 

The vitamin content of the food material of this invention of the vitamin content 
example 2 was measured. In addition, the trial same as a comparison sample was 
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other food materials. The result was as in 



* 3c 

0. 13 
0.04 
0.34 

u 

0.7 

From the above result, it was checked that the food material of this invention contains 
an EQC or the vitamins beyond it mostly with a wheat germ and wheat except vitamin 
B2, 
[0020] 

[The example 6 of a trial] The food material of this invention of an example 2 was added 
to weak flour, the raw material of Cookie was prepared by the combination shown in 
Table 5, this was heated for 25 minutes 170 degrees C, and Cookie was burned. 
Moreover, as contrast, the Cookie raw material which does not add the food material of 
this invention was prepared. 
[0021] 
[Table 5] 

£f ffl & 

m ±> » 5o.o% 

£ — 17.5% 

» & m 20.0% 

to 12.5% 

% of the above-mentioned table is weight %. The organoleptic test was carried out for 
each above-mentioned sample for 17 panelists. A panelist attaches ranking to the order 
regarded as the desirable taste, and shows the average of the ranking in Table 6. 
[0022] 



performed for a wheat germ and wheat as 
Table 4, 
[0019] 
[Table 4] 
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[Table 6] 
KlkKft 



m 



2,41 



1.88 



2,23 



3,47 



It was checked that comment that there is a healthy feeling to which average ranking 
more desirable than a contrast article became high, and became fragrant by adding the 
food material of this invention 1.5 to 2.5% are sent, and flavor improves from the result 
of the above organoleptic test. 



[Effect of the Invention] The food material which uses the malt root of this invention as 
a principal component is a very useful food material which contained various kinds of 
nutrition component and dietary fibers, such as protein, vitamins, and a mineral, so 
much, and excelled [ list / mouthfeel ] in flavor. 



[Translation donej 
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